VARIANCE FAQs

YACTO 3A0ABAEMbIE
BOMPOCHI (BAPUAHT)

Dine-in Restaurants

Obenbl B pecTopaHax

Is dining in a restaurant safe?

Be3onacHo nu o6epaTtb B pecTopaHax?

Yes, dining in a restaurant is safe if both
patrons and restaurant operators follow
the Public Health infection control
protocols. Los Angeles County would not
have sought to reopen this critical element

[a, obepnatb B pectopaHe 6Ges3onacHo,
ecnu u nocetutenun, W  cnyxawme
pecTopaHoB cobnoaalT BCe CaHUTapHO-
annaemuonorudeckne npasuna. Okpyr
JToc-AHpxenec He paspewunn 6bl OTKPbITb

of our community if the metrics that show | aTu KpuTnyeckmne ans Hawlero

our progress indicated uncontrolled | coobwecTBa opraHusauum, ecnu

COVID-19 infection rates. nokasartenu nporpecca
cBuaeTenbcTBOBanu Obl o}
HEKOHTPOSIMPYEMOM ypoBHE
pacnpoctpaHeHns COVID-19.

But because person-to-person contact is | Tak kak COVID-19 nepepaetca oT

how COVID-19 spreads, the County is | yenoseka K 4YesioBeKY, OKpYyr

limiting capacity in restaurants, mandating | orpaHMYnMBaeT  4MCno nocetuteneun

physical distancing and face coverings

pecTopaHoB, npeanucbiBaeT usnyeckoe

and requiring new infection control | AUCTaHUMPOBaHNE M HOLUEHME NULEBbLIX

protocols in restaurants. Macok, a Takke TpebyeT peanusauuu
HOBbIX NpaKTuK NHEKLIMOHHOIO
KOHTPOnS.

Is dining outdoors safer than dining
indoors?

Ectb Ha ynuue Ge3onacHee, 4eMm B
nomeLieHuun?

Both indoor and outdoor dining can be
safe when Public Health infection control
protocols are followed.

Mpwn cobnogeHun CaHuUTapHO-
anuaemuonornyeckux npasun 6esonacHo
eCTb Kak B MOMEeWeHun, TaKk U Ha
OTKPbITOM BO3AYXe.

Do servers need to wear masks and/or
gloves?

[OormxkHbl N1 opMumaHTbl HOCUTb MacKu
n/vunu nep4yaTku?

All restaurant workers should minimize the
amount of time spent within six feet of
guests. Depending on the work they do,
employees will be required to wear cloth
face coverings, face shields, and/or gloves
if they are in contact with others.

Bce coTpyaoHWKM pecTopaHOB [OOJSKHbI
HaxoOUTbCS Ha PacCTOSHUN MeHee OBYX
METPOB OT KIMEHTOB MWHMMarnbHOe
KOnM4ecTBO BpemeHu. B 3aBucmMmocTn ot
BbIMONHAEMON  paboTbl  COTPYOHUKM
AOMKHbI  OyayT  HOCMTb  TKaHeBble
NMuUEeBble Macku, NMUEBblE LMTKMA W/unm
nepyaTKkM, €CNN OHU KOHTaKTUPYKT C
APYrMMU NogbMM.




Are all patrons required to receive a
temperature check upon entry?

Bbynetr nu npu Bxoae nNpoBOAUTLCA
TeMmnepaTypHas npoBepkKa BceX
noceTurtenen?

I's not required, but some restaurants
may choose to do this. However, patrons
should always make use of available hand
sanitizer, and wear a face covering when
not eating or drinking. If you feel sick,
please stay home and do not go to a
restaurant.

310 He ob6s3aTenbHO, HO HEKoTopble
pecTopaHbl MOTYT BBECTM TaKyto NPaKTUKY.
TeM He MeHee, NOCETUTENU OOMKHbI
“cnonb3oBaThb Ae3vHuUmpyoLLme
cpeactea AnA PyK M HOCUTb NULEBble
Macku, Koraa He eaaT U He NbloT. Ecnu Bbl
yyBcTByeTe cebsa nnoxo, ocTaBaiTecb
JloMa U He XoOWUTe B PECTOpaH.

Are bathrooms cleaned after each use?

MpoBoauTCA NN ouMucTKa YOOPHbIX
nocne KaXaoro ncnonb3oBaHua?

Bathrooms are required to be checked
regularly and must be cleaned on an
hourly basis with approved Environmental
Protection Agency (EPA) disinfectants.

Y60pHble TpebyeTcs perynsapHo
NPOBEPATb U Kaxabln Yac obpabaTbiBaTb
Ae3nHPUUMPYHOLLMMN cpencreamu,

ofobpeHHbIMM  AreHTCTBOM MO  OXpaHe
okpyxatowen cpegbl CLUA (EPA).

Are new requirements in place for food
handling?

MpeabasnsaoTcs nm HOBbl€
TpeboBaHMA K o0OpaboTke nULUEBbLIX
npoaykKToB?

Existing food handling and food | CywectBytowme npasuna obpaboTkm wu

preparations protocols already safeguard | npuroToBneHns  NULIEBbIX  MPOAYKTOB

against foodborne illness 3awmwalot ot bonesHenm  nULLEBOro
NPOMCXOXAEHMUS

Are menus safe to use?

Be3onacHo nu 6paTb B pyKU MeHK0?

Reusable menus are cleaned and
disinfected between each customer use.
Alternatives such as stationary menu

MHOropasoBble MEHK OYMLLAITCA U
AEe3NHUUMPYIOTCA  Nocrne  Kaxgoro
KNWeHTa. YupexaeHus MoryT NpeanoXuTb

boards, electronic menus, or mobile | anbTepHaTUBHbIE BapuWaHTbl, TakMe Kak

device downloadable menus should be | cTaumMoHapHble JIOCKM MEHI0,

considered by establishments. 9MIEKTPOHHbLIE  MMAW  3arpyaemble Ha
MOBUIbHbIE YCTPOMCTBA MEHHO.

What is the best way to pay? Kakon cnocob6 onnartbl
npegnoyTuTeneH?

Cashless transactions are strongly | HactoatensHo pekomeHayem

encouraged. 6e3Hann4HbIM pacyeT.

Can | sit at the bar?

MoxHo nu cunageTb B 6Gape?

No. Bar area and countertop service is not
allowed.

Het. HaxoxneHne B Gape n 3a GapHou
CTOMKOW 3anpeLyeHo.




